Record Display Form 



http:/Avestbrs:8002^in/gate.exe?f=doc&s...FULL&p_doc_2=&p_doc_3=&p_doc_4=&p_doc_5== 




Generate Collection 



Print I 



L2 : Entry 7 of 8 



File: JPAB 



Aug 14, 1986 



PUB-NO: JP361181357A 

DOCUMENT- IDENTIFIER: JP 61181357 A 
TITLE: PRODUCTION OF BEEF FLAVOR 

PUBN-DATE: August 14, 1986 

I NVENTOR - I NFORMAT I ON : 

NAME COUNTRY 
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NAME COUNTRY 
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APPL-NO: JP60022917 
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ABSTRACT : 

PURPOSE: To produce beef flavor having high quality and free from extraneous flavor 
compared with the flavor of genuine beef bouillon and roast beef, by reacting a 
dipeptide such as carnosine with a reducing sugar under heating. 

CONSTITUTION: lOOpts.wt. of one or more kinds of dipeptides selected from carnosine, 
anserine and balenine are mixed with lO∼ 400pts . wt . of a reducing sugar selected 
from monosaccharide such as glucose, ribose, etc., and disaccharide such as sucrose, 
maltose, etc. The mixture is dissolved in water, and the aqueous solution is heated to 
80&:sim; 120°C, preferably to about 100°C until the solution turns brown in color. 
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